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COIT'IBCTICUT  P^STCIAN?R0-0TES 
r-TUoTRIAL  FUTRITION 

Dr.  Charles  F.  Yaeger,  Chairman 
of  the  Committee  on  Industrial  Health 
of  the  Connecticut  State  Medical 
Society  and  industrial  physician  for 
the  Remington  Arms  Company  has  been 
active  in  promoting-  better  nutrition 
for  industrial  plant  s« 

Dr.  Yaeger  was  the  originator 
of  the  "Wake  Up  and  Eat  a  Good  Break- 
fast Prcgrami",  and  his  plant  bulletins 
have  carried  m.any  articles  on  the 
importance  of  having  a  good  breakfast. 
He  has  also  given  radio  talks  on  that 
subject.    As  a  result  of  Dr.  Yaeger^ s 
activities,  miany  persons  in  and  out 
of  the  state  have  written  to  re  que  s-^ 
information  on  the  program. 


AIRCRAFT  PUNT  HAS 
NUTRITION  PROGRAM 

.  C hs: n  c e  -  You g  ht  Ai r  c r a f t  of 
ford,  Conner; ti.-ut  has  been  ca 
on  a  better  nutrition  program 
workers,    'Government  posters 
posters  designed  at  the  plant 
used  throughout  Chance-Vought 
and  recipes  w^ere  prepared  in 
by  Rheta  B.  H^yatt,  Director  o 
Commiunity  Nutrition  Center  of 
port.  The  material  has  been  d 
to  ap .:.roxim.at e ly  800  employee 
better  nutrition  pro^^ram  has 
ating  under  the   direction  of 
in?:  and  Recreation  section  of 
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INSURANCE  COIvTANY 
PRESENTS  NEW  FEATURES 
IF  FESDING  Y^0RKERS 


Prudential  Insurance  Company 
in  Newark  has  introduced  several 
innovations  in  feeding  its  9000 
emip  1  oye  e  s , 

Workers'  lunches  consist  of 
a  hot  dish  or  sandvdch  with  soup, 
dessert,  and  beverage,  and  the 
same  m.enu  is  served  in  the 
several  cafeterias  and  the  execu- 
tive   dining  room.s  as  well.  Further- 
Fiore,  patrons  vrho  desire  sandwiches 
may  have  the  pleasure  of  prepar- 
ing  their  own.     Fillings  are  placed 
on  plates  and  bread  is  provided 
from  trays  near  by. 

A  box  at  the  beginning  of 
the  cafeteria  line  for  the  deposit 
of  chevvlng  gum.  has  resulted  in 
marked  reduction  in  the  am.ount  of 
gum.  left  on  dishes,    chairs,  and 
tables, 

A  w^oman  vdth  a  tabulating  X 
machine  stands  at  the  end  of  the 
cafet  iria  line  at  Prudential  so 
that  at  the  close  of  the  serving 
hour  there  can  be  a  complete  check 
with  the  kitchen     on  portions 
.served  and  employee  preferences. 


ABU?TDANT  EGG  SUPPLY 
HAS  KJn  USES 

If  decorations  xvere  ,  given  to 
foods  for  meritorious  ser^/ice  to  the 
f  01152  ly  diot,  the  egg  would  come  off 
vdth  a  bluQ  ribbon.     And  noxv,  just 
as  thG  housewife's  responsibility 
for  stretching  her  red  ration  points 
becomes  more  important,   Qggs  are  in 
abundant  supply. 

Eggs  As  a  Meat  Alternate 

Eggs  can  be  used  as  a  main  dish 
in  place  of  meat,   or  they  can  be  oom-  '  ■ 
C'ined  vdth  a  smUl  1*  amount  of  mdatv' 
They  rank  high  as  a  protective  food 
because  they  contain  such  food  elemf^nts 
as  protein,  B  vitamins,  vitam.in  A  and 
iron,  ail  necessary  for  health  and 
vigor.     Serve  at  least  one  egg  a  day 
in  a  variety  of  v/ays  ♦ 

Eggs  in  Cookery 

We  in  America  take  our  eggs  very 
much  for  granted.     Luckily  for  us, 
they  have  often  been  plentiful  during 
the  war,  w-ien  we  need  them  most  to 
stretch  the  red  points.  English 
wom.en  hr.ve  cause  to  realize  the  true 
value  of  Qggs  as  their  wartime  ration^ 
ing  allov.'s  one  egg  per  person  each 
m.ont  h» 

' '  "    In  cookery,  eggs  are  used  to 
"thicicen  custards,  puddings,   and  sEiuces. 
They  leaven  cakes, and  hot  breads. 
They  put  the  "wings"  in  -angel  food  , 
cakes,  in  sp onge  .cake s and  souffles. 
They  bind  together  the   oil  and  lemon 
juice  or  vinegar  used  in  mayonnaise. 

Buy'  either  white  or  browT^  Qggs, 
as  th-c.7/  are  equally  good.     The  dif-^ 
f e  r e  nc  e ' i  s  on ly . i  n  t  he  col or  of  t  he 
shells.     Store  eggs  in  the  refrigera- 
tor to  keep  them  fresh,     Do  not  wash 
them  before   storing  because  washing 
removes  the  natural  protective  shell 
coating  which  helps  to  keep  eggs  fresh, 

Y\,' h' en  eg g  w V;i tes  have  been  used 
in  a  recipe  and  the  yolks  are  kept 
until  the  next  day,   place  them,  in  a 
jar  and  cover  them  with  a  little  cold 


PUBLIC  HEALTH  COURSE 
OFFERED  IN  NEWARK 

Rutgers  University  and  the  New 
Jersey  State  Department  of  Health 
are  offering  a  special  public 
health  course  in  Food  Sanitation 
and  Qontrol  for  the  benefit  of 
health  oificers,  food  inspectors 
and  distributors,  restaurant  managers 
teachers,   dietitians,  and  others 
concerned  with  the  cleanliness  and 
safety  of  foods. 

Classes  will  bo  held  in  Nev/ark, 
N.J.  Yfcdnosday  evenings  for  ten 
■weeks  beginning  February  21,  1945, 
App].i cations  for  admission  should 
be  nade  to  the  Now  Jersey  State 
Department  of  Health,  Trenton  8, N.J, 


"water;  then  cover  the  jar  tightly 
and  place  it  in  the  refrigerator. 
This  prevents  a  dry  crust  from 
forming, 

•  The  "Know^-Kow"  of  Cooking  Eggs 

Lov7  tem.pe nature  is  the  secret 
to  the  most  delici  ous  results  in 
eggs  dishes,  even  in  hard-cooked 
eggs,     Simmior  than  just  below'  the 
boiling  point  for   25  to  30  minutes, 
then  plunge  them  into  cold  water 
to  cool  before  rumoving  the  shell. 
The  yolk  will  be  meal^,^.,  the  v\rhite 
tender,  the  shell  easily  removed. 

Merifaglaes  should  bo  baked  for 
about  20  minutes  at  moderate  heat 
(3250F.)  for  best  results.  They 
are  most  delicious  when  delicately 
broY/n.     Too  high  a  temperature  mil 
,give  a  tough  meringue,   one  which 
is  apt  to  flatten  out  when  it  is 
removed  from  the  oven. 

Custards,  the  age-old  favorite 
of  ;\rown-ups  and  children  alike,  are 
bost  v^hcm  baked  slowly  at  SOO^F, 
The  time  for  cooking  depends  on 
the  size  of  the  container.  Allow- 
about  46  minutes  for  individual 
custard  cups,  and  an  hour  for 

(Cont.  on  Page  3) 
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(Cont.  from  Pa^o  2) 
lHAvTf  USES  FOR  EGGS' 

largor  containers. 

Evon  in  cooking  scramblad 
oggs  or  fried  oggs,   slow  ha  at 
pr  odu  CO  s  t ho  b-. ;  s t ,  mo  st  do  li  c  5dus 
r  .'Suits, 

Allow  eggs  to  stand  a  few 
minut  ;s  at  room  tomparaturc  before 
beating  them,     Eggs  at  room  tompora- 
turo  boat  up  to  a  larger  volume  than 
eggs  right  out  of  the  refrigerator. 
Add  a  pinch  of  salt  to  the  •A'-hito 
for  still  more  volume.  Handle 
beat  .n  egg  v/hites  gently  if  a  light 
product  is  desired.     Fold  them  into 
mixtur  :S  'Alth  a  light  OA^er-and  under 
motion,  mixing  just  long  enough  to 
incorporate  the  egg  Vvtiite, 

Creamed  eggs  on  toast 
5''l::;d  potato 

Cabbage  and  Green  Pepper  Salad 
Whole -wheat  bread  with  butter 

or  f  or  t i  f  i  e  d  ma  r ^  ri  no 
Fr--sh  fruit  cup 
Peanut  butter  cookies 
Bo ve rage 


j         Recipes  for  Qgg  dishes  aro 
j    found  in  "Egg  Dishes  for  Any 
j    Feal",  Publication  AWI-89,  avail- 
i    able  f re  ■•:  from  the  Regional  Office, 
Vv'ar  Food  Administration. 


Cool  the  filling  of  a  cream 
pio  before  putting  on  meringue, 
if  you  wish  to  prevent  that  v;atery 
layer  forming  under  the  meringue. 

Egg  Dishes  for  Dinner 

Boloxv  are  m.enus  for  ogg  dishes 
that  make  delicious  family  dinners, 
easy  on  the  red  ration  points, 
Rem.ember,  get  color  into  the  meal 
with  a  crisp,  flavorful  salad,  or 
a  relish.     Color  does  m.uch  to  make 
the  meal  appetizing. 

Cheese  souffld 
Baked  sweet  potato 
Tossed  green  salad 
Enriched  rolls  vdth  butter 

or  fortified  margarine 
Gingerbread 
'Beverage 


Scalloped  eggs  and  ham. 
Far si eyed  potatoes 
Buttered  broccoli 
Carrot  strips 

B  ak  i  n  g  p  ow  d  o  r  bi  s  c  i3  its  wi  th 

butter  or  fortified  miargarine 
Chocolate  pudding 
Beverage 


Scrambled  eggs 
Hashed  brov/n  potatoes 
Green  peas 
-Colo  slaw 

VThole -wheat  bread  with  butter 

or  fortified  margarine 
Apple  pie 
Be  Average 


